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‘Woolworth Structure

“ing, now almost completed, holds the

IS RIVAL OF Elﬂ:ﬂﬂli WILL HAVE HIS HAIR CUT ON uAncﬂ 4

in New
York Is Highest in U. S.

—_
#Muge Bullding Scrapes the Sky &t 750
Feet—Edifice When Complete
Will Have Cost Owners
$13,500,000.

New York.—The Woolworth build-

record for height among all buildings
-@ver erected by man. It is true, the
Biffel Tower in Paris is 234 feet high- |
<er, but it is a mere steel skeleton and |
cannot be classed as a building in the |
sense accepted for that term. The
duilding proper. which eccupies an

area of 30,000 square feet, is 384 feet |
high and is surmounted by a tower, 86
by 84 feet, rising 366 feet above the |
main part of the building. The follow- !

ing list of the ‘tallest structures raised
by man may be interesting for pur-
poses of comparisons:

Feet.
Colosstis of Rhodes....peevevasecass . 106
‘Pantheon, ROmMe ......covecconsressans 150
St. Isaac's. St. Ptiersburg........... 36
‘Blatue of Liberty (highest statue).305
Groat Pyramld of Cheops........... 450
Bl Peters, Rome......ccocvvvcnncancans 400
“Rouen Cathedral g A e
= ologne Cathedral ........cecveveees..blff
Washington Monument .......cseeeee 555%
Binger BulldIng | Ui visssoane-ssaansaas 612 1-12
Metropolitan TOWEP ..cicccesecasssesas iy
Woolworth Bullding ...ceceeeveeveesss 50

SRS TOWEE ... cidisvsasrsbapunsnnans 884 l

The work of excavating for the |
‘foundations of the Woolworth bullding |
was begun on Nov. 4, 1910. REixty-six |
«:aissons were sunk to a depth of 115 l
feet until they reached solid rock and !
the sixty-six concrete piers, resting on |
the rock, constitute the foundation of [
the structure. !

The foundation was completed in '
the fall of 1911, when the erection of |
the steel frame was begun. The lat-
ter was completed In July of last year,
end the brick and stone work was
completed at the beginning of the
present year. Twenty-four thousand
tons of steel went into the making of
the building and the total welght of |
the structure is estimated at 250,000
ions.

The building has {ifty-five floors.
twenty-five of which are in the tower,
and the aggregate floor space is about
thirty-three acres. The building and
tower together contain about 2,000 of-
fices, with 3,000 windows and as many
doors.

To enable the occupants of the
‘buflding to reach their respective |
floors there are thirty-four passenger
-elevators, of which twenty-four are
grouped near the Broadway entrance, |
while the others are near the entrance i
#rom Barclay street and Park place.

The equipment of the building when
fully -completed will be thoroughly
smmodern and as nearly perfect as it is |
poesible to make it. The ﬂrty-rourth|
rfloor will be used as an observatory, !

| mated at about $13.500.000, of

This is E. F. Bockwell of Kansas,
| Hryan in 1896, that he would not have his hair eut until a Democratic presi-

dent had taken the oatlr of office.
row Wilson and immediately
locks.

thereafter wili

L}
who vowed, when McKinley defeated

He will attend the inauguration of Wood-

be divested of his luxuriant
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and on top of the structure, beneath |

i the gigantic flag, will be placed a

powerful searchlight. The twenty-
eighth floor will be occupied by a|
luncheon eclub, and in the bsasement '.
there will be a swimming pool, & res-
taurant and a rathskeller

The total cost of the buildingz is esti-
which
amount 3$4.500,000 was paid for the
ground. The building was erected for
F. W. Woolworth, who was born poor
at Rodman, N. Y., April 12, 1852 went |
through public school and a business

STOPS QUEEN TENDING SICK

«King Ferdinand of Bulgaria Orders !
Her to Cease Work Among In- E
valid Soldiers. i

‘Sofia, Bulgaria.—King Ferdinand |
tas commanded his queen to cease
bher labors for Invalid soldiers.

She has been working very hard.
#Hoth at the front and in her own
%ospital here, where she has German
MIUNns /8 nUrses,

Ferdinand is terribly afraid of in-
dfection, and will not enter a hospital
xr have a surgeon or nurse near him.
#1e has kept bis queen in perpetual
guarantine because she has always

Queen Eieonor of Bulgaria:” .

@een tending the sick and the wound-
»d He has aged much sionce the
war began, for he works day and
nighs, besides feeling tremendous re-
sponsibility.

Before Princess Hleonor of Reuss

4

amarried Ferdinand, who then was |

@rince of Bulgaria, sne had achieved
world-wide fame for her charitable
works. For some yenrs she lived with
ghe Sisters of  Charity at Luebben.
@Germany, being practically one of
them. When Japan made var on Rus-
wia in 1904, she weat into the fleld as
e military nurse and remaiped with
Genera! Kuropatkin's army untll

DIGGER PARALYZED IN GRAVE | ,

POVERTY PARTS AGED PAIR
Couple Wedded Fifty Years Tearfully
Separate After a Technical Charge
of Abandonment Is Heard.
Chicago.—A thread of romance,
gspun fifty years ago between the lives
of John Goode and his then girl bride,
was broken when the white-haired
couple stood tottering before the bar

in the court of domestic relations.

It was the little, bent old woman
who first quavered out her story.

"I guess John and I've come to the
parting of the road,” she began. “And
—and, judge, we—we were married
fifty year ago—fifty year ago.”

The old man raised his head for a
moment. He looked at Judge Gemmill
with apology. |

“You see, judge, I am a pcor man,
now. 1 sell chewing gum on a street
corner and business is poor. l—can’t
buy her very much, any more, and
you know how it is with women: they
need mor'n a ‘man.”

The aged man and woman looked
wistfully into each other's ecyes.

“I did my best, Margaret,” the man
whispered across to his wife, and the
old woman blinked and
back:

“l know you did, John; I know you
did.”

But the story that the court listened
to was not a perfect story, for the
broken thread of romance was not (o
be mended. Although the technical
charge of wife abandonment brought
against the man was dismissed, the
husband and wife parted in the eaoufrt-
mm:g‘-.c-“. h to go a separate way for
the remainder of life.

“It isn"t that you haven't been good
to me,” the aged woman taid as she
hobbled from t);a room. “but—you
know how it is with you a-selling

gum.

called out his good-by answer: “Yes,

B

whispered |

The old man looked after her and |

-

college, and in 1879 opened the first
“five-cent store” at Utica, N. Y. The
venture prospered, and bhe extended
his business to other cities, and now
has a chain of more than 300 such

| stores throughout the country, from

which be derives an enormous Iin
come. '

More than half of Lhe capital re-
quired for the erection of the Wool-
worth building was contributed by
capitalists In France. The rent roll
of the Eullding is expected to be about
$2.500,000 a year.

CRIES FOR HIS NEGRO CHUM

Son of His Father's Coachman Sent
on Flier to Palm Beach to Play
With Vinson MclLean.

Washington, D. C.—"Send fer ‘Jack’
Joknson,” said Vinson Walsh Mc
Lean, the $100,000,000 baby., as he
gazed disdainfully at his expensive
toys and other allurements of Palm

Beach. *“I wa ' ‘Jack’ Johnsom to
play with me.”
Of course “Jack™ Johason was

wired for, with instructions to start
at once. By the way, he i3z not the

' pugilist, but a seven-year-old Wash

ington darky boy. Wheua the mes

sage summoning him arrived “Jack™
almost rolled his eyes out of his

ey —

Vinson Walsh MclLean.

head. He often played with Viason
in the private park at Friendship, but
to go to Palm Beach and play with
hiny, wa- beyond his wildest dreams.

‘o ¢ nqueror entering a captured
was as proud as “Jack”

_phone that is out of order.

HEARD MUSICAL GHOST

AUTHOR'S EXPERIENCE SOME- |

THING NEW IN SPOOK LINE.

o ———

Sounds Too Long Continued to Be Ex-
plained Away as [llusion, and Lis-
teners Are Satisfied It Was
a Spirit Visitor.

I have never seen & ghost, but once
in the company of a friend I heard a
ghost sing.

It was in London. I must not men-
tion the house, because to say & house
is haunted in London is criminal li-
bel. This house was haunted. I
knew it was haunted, but the ghost
had never troubled me. It bothered
s friend of mine who spent an au-
tumn in the house, by tramping up
the stairs in the middle of the night.
It troubled my secretary, who used
to work alone in the house in the
evening sometimes, by opening and
shutting the doors. It troubled the
police by lighting up the house and
giving a false alarm of burglars in
the middle of the night. It never trou-
bled me. I mever saw it. I never felt
it. 1 pever heard it till this once.

it was about one o'clock in the
morning. [ was sitting in my sitting
room with a friend whom I will ecall
X, who is a well-known author. 1One
generally adds in a ghost story, “and
who was a hard-hezded man of busi-
ness, utterly skeptical and completely
matter of rfact,” as.if that had any-
thing to do* with it.) We had just
come in and were expecting another
friend who lived in the house, and we
were sitting up for him. We were
talking about Swinburne’s verse, and I
took down the first edlition of Atalanta
in Calydon, which 1 then possessed
and which I foolishly sold for
2 small sum (it was immediately aft-
erward resold at an auction {for
a large sum and went to America,
and is now im some collector's li-
brary), and I read out a passage. As
1 was reading, we heard singing next
door, I said, “There's Phil,” and didn't
pay any further attention, as I expect-
ed him to come in, and I went on
reading. But the singing continued.
It sounded foreign—Ilike Spanish. This
didr't surprise us, as Phil was in
the habit of singlng Provencal songs.
The singing went on, and as he dida't
come in, we went to meet him and
opened the door. The next room was
a tiny ante-room opening into another
sitting room, and beyond this again
was the smallest of bedrooms—not
bigger than a cupboard. There was
nobody there, but the singing went
on; such curious singiug, too; strange
alien, faint, tinkly, as if four confused
voices were singing the song of an
earlier century; it was unreal and it
had a kind of burr in it, as if you
were listening to voices on a tele
We walk
ed through the rooms and we walked
through the singing, and we heard
it behind us still going on; and in
the bedroom we found our friend
asleep in his bed. Then the singing
stopped. Now, as we walked through
the sitting room, I noticed my friend's
halr, in Kipling's phrase, sitting up. 1
daresay he notlced the same thing
about mine, or he would have done sc
had ! any halr to notice—Metropol
itan,

Photographing Thoughts.

Not long ago the claim was mads
in Japan that Japanese scientists hac
actually photographed thought. Jus:
how thoroughly the scientific world a:
large was convinced of this is a ques
tion, but the announcement did creats
considerable discussion. Dr. Max Bafl
of Clark college, Worcester, Mass,, ev
idenced unusual interest in this, anc
in his discussion he observed that i
good way of taking photographs o
thoughts would be to expose the filn
in a vacuum tank while the subjec

whose thoughts were to be caught or |

the semnsitized plate would lean hii
head against his tank. 4

Another method which might resuli
in some interesting results, according
to Dr. Baff, might be to take an un
exposed film roll, and have two sub
jects unroll it in a dark room anc
sach develop it together; at the sam«
time they should not speak, but shoule¢
each continue to think intently upor
some single subject previously agreec
upon.

Where the Doctor “Fell Down.”
A family physician, ecalling at i
north side home a few days ago, wa
admitted by a solemn-faced little girl
seven years old, and found himsel
summarily dismissed from furthe;
service in the family, despite the fac
that he was attending the father, whe
was ill , _
“And may I ask why?" he queried
as he had believed himself a favorit
with the small person before him
There was no hesitancy in the reply
Boeanne.: said she, “you comec
here for a iung, long time and you
never have brought a baby to this
house. m“jlllzr {J—'s doctor brough
them a brother las' night anc
we want a new doctor."—Indianapo

- ( 'a 3 5

T I8 a good 1} be rich,
and & good thing to be strong.
but it s a hetter thing. to be. beloved of
many friends. —REurlpides,

WHAT SHALL WE HAVE FOR DIN-
NER?

To the methodical, systematic
housewife, who plans her meals often
a week in advance, there is a vast
ficld for individuality and ingenuity
in the planning of a meal; but the
thriftless, indolent woman, who spends
her time in needless ways and a few
moments before the meal time tears
into the house or the kitchen to pre-
pare or gee to the preparation of the
food, there is a limited field, as prep-
aration and thought are both neces-
sary to have a well balauced meal,
together with variety and economy. *

Steaks and chops are often the
poor man's food, because the wife
does not take time to prepare in the
thousand appetizing ways the coarser,
cheaper cuts of meat. Long, slow
long cooking must be planned for,
often, the day before.

It should be the pride of every
housekeeper to work toward getting
as much as pessible out of the time,
money and energy spent.

Beef Rollsg.—Cut thin, round steak
into oblong pieces, and on each piece
place a spoonful of sausage meat;
roll up and tie with a string. Dredge

pork fat and put into 2 casserole. To

stir until brown, add a pint of water
and cook until smooth.
pour over the rolls, cover and simmer

the strings before serving.

ter, and one that is easy to prepare,
may be made from cold coocked pars-
nips. Seaszon and motd the parsnips
| and dip in a thin fritter batter, drop
in bhot fat and fry; drain on paper
and serve hot. Many people who re-
fuse the vegetable fried will enjoy it
this way.

R as> i

T I8 like taking the sun out
v of the world to bereave ha-

man life of friendship, than which the

mortal gods have given man nothing bet-

ter, nothing more gladdening.

—Clcero.

THE PLEBEIAN CABBAGE.

Cabbage, with onions, have gained
an unenviable reputation because of
their odoriferousness, but cabbage is
& wholesome vegetable., and one
which contains mineral salts which
are needed in the blood.

One reason that we tire of certain
vegetables is that they are served in
so few ways: we grow to dislike them.
If a change of serving could be often
made, and a little more care to have
a variety, these common vegetables
would be more welcome on our tables.

Cabbage cooked with an onion,
chopped and served in a white sauce
is an unusual, but very good, way of
serving that vegetable,

Stuffed Cabbage.—Cut out the stalk
end of a firm head of cabbage, leav-
ing the hollow shell. Tie the cabbage
in a thin cloth and boil until tender,
then carefully remove the cloth and
fill with seasoned stuffing of chopped
meat, bread crumbs and seasoning:;
then bake in a hot oven until the cab-
bage is brown.

Hot Slaw—Snred a head of cab-
bage, and pour over the following
dressing: Beat two egg yolks, add
two tablespoonfuls of water, a table-
gspoonful of butter melted, a dash of
salt and a quarter of a cup of vine-
gar. Cook this dressing over hot wa-
ter and pour over the shredded cab-
bage while hot. Heat the cabbage
and serve hot.

loving, i
Tove him. Yes, and let him know that
you love, ere life's evening
Tinge his brow with sunset glow.

MORE ABOUT VEGETABLES.

—_————

There are many dishes which may
be made much cheaper when com-
‘bined with vegetables. A smail
.plece of meat, a pound or pound and a
‘half, #f cut in serving-sized pieces,
with carrots, an onfon and a few po-

Il | tatoes added, will be well

=2EPENNFR S Hm

cooking develops the flavor, and that |

with flour, pepper and salt, brown in |
the fat add a tablespoonful of flour; '
Season and |
in the oven for two hours. Take off |

Parsnip Fritters—A very nice frit- |

oy the meat and make a good dish
for five people.

If the meat is well browned in fat
before addmg the vegetables and
water the flavor is greatly improved.
. Stuffed Onions.—Parboil large ob-
ions, remove the centers, chop and
season with butter, pepper and salt
and mix with any cold cooked sau-
sage and bread crumbs; fill the cen-
ters and bake, basting it with soup
stock or butter and water. Any cold
meats, such as tongue or ham, Is very
nice for this dish.

Potate Vienna Rolls.—Mold mashed
potato into the shape of rolls about
four inches long, brush with egg and
roll like creases across the roll with
a knife. Place on a greased pan and
bake in the oven until brown.

Potato muffine are very attractive

to serve with fish. Grease muffin
rings and fill with mashed potato,
brush with egg and bake. Slip out

carefully and garnish the dish with
parsley,

Some Rules About Cooking.—All
root vegetables should have a tea
spoonful of sait to a quart of water in
cooking.

All wvegetables should be cooked in
boiling water.

Wilted and shriveled vegetables, if
soaked for two or three hours, will ab
sorb moisture and many times become
quite crisp again.

Cook peas and spinach in an un-
covered dish to preserve the pretty

i ET us beware of losing our
wmthusiasm.

[.et us ever glory in something and
strive to attain our admiration for all
| that would ennoble. and our interest in
all that would earieh and besutify our

life.

COLLECTION OF PUDDINGS.

During the winter months puddings
that are rich and hearty may be
served with greater frequency than
in the warm weather.

Golden Pudding.—Add to a half cup

of molasses a half cup of butter, a half
cup of sour milk and one and a half

| cups of flour, one egg well beaten, a

pinch of salt and one-half teaspoonful
of soda; mix, and beat well and steam
two hours. :

Serve with this the following sauce:.
One egg, hall a cup of butter, one cup
of sugar, two tablespoonfuls of flour
and a pint of boiling water. Flavor
with either lemon or vanilla.

An egg sauce would be good with
the above pudding. Beat two eggs
well, add a cup of milk, a fourth of a
cup of sugar, and flavor to taste.

Baked Indian Pudding.—Scald a
quart of milk; stir in three-fourths of
a cup of corn meal. Cook well; add
a third of a cup of molasses, a pinch
of salt. Beat two eggs, add a cup of
cold milk to them, and pour into the
pudding. Add a few ralsins, stir oc-

casionally the first half hour. Bake
two hours.
Fruit Dumplings—To a quart of

flour add two teaspoonfuls of baking
powder, a tablespoonful of sugar and
half a teaspoonful of salt, two table
spoonfuls of butter, two eggs and
enough milk to make a mixture to
roll. Roll out and cut in squares,
place a pear or apple or peach in each
square, bring the corners together; on
top of each place a bit of butter and a
dash of cinnamon with a sprinkling of
sugar. Pour into the pan a cup of hot
Wwater. Bake until well browned and
serve with ecream and sugar.

Pour a rich powder biscuit batter
over peaches in a deep dish and bake.
| Turn so that the peaches are on tip.
Heap with sweetened whipped cream
and serve.

Poor Economy.

Charles M. Schwab, apropos of his
superb work in aid of released eccn-
victs, sald modestly in New York:

“0, it is economy to help these men.
Help them a little, and their lives, in-
stead of being wasted, are of value to
the nation.

‘To be niggardly and timid about
helping such men is «to be like the
chap who was asked, the first of the
year, to buy a calendar.
~ “This, chap, after studying the cal
 endar thoughtfully, handed it back
with a frowa. = .'.;"- 4N : :
~ *‘No, no,' he said. T can't afford it.
1 may he dead before the year is
boRE” ™ = v

1 Breen color. (
|
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